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so constructed that they can be kept 
clean and free from rough or sharp 
edges which might scratch the equip-
ment or remove metal particles. The 
wires in the curd knives shall be stain-
less steel, kept tight and replaced when 
necessary. 

§ 58.420 Hoops, forms and followers. 
The hoops, forms, and followers shall 

be constructed of stainless steel, heavy 
tinned steel or other approved mate-
rials. If tinned, they shall be kept 
tinned and free from rust. All hoops, 
forms, and followers shall be kept in 
good repair. Drums or other special 
forms used to press and store cheese 
shall be clean and sanitary. 

§ 58.421 Press. 
The cheese press should be con-

structed of stainless steel and all joints 
welded and all surfaces, seams and 
openings readily cleanable. The pres-
sure device shall be the continuous 
type. Press cloths shall be maintained 
in good repair and in a sanitary condi-
tion. Single service press cloths shall 
be used only once. 

§ 58.422 Brine tank. 
The brine tank shall be constructed 

of suitable non-toxic material and 
should be resistant to corrosion, pit-
ting or flaking. The brine tank shall be 
operated so as to assure the brine is 
clean, well circulated, and of the prop-
er strength and temperature for the va-
riety of cheese being made. 

§ 58.423 Cheese vacuumizing chamber. 
The vacuum chamber shall be satis-

factorily constructed and maintained 
so that the product is not contami-
nated with rust or flaking paint. An 
inner liner of stainless steel or other 
corrosion resistant material should be 
provided. 

§ 58.424 Monorail. 
The monorail shall be constructed so 

as to prevent foreign material from 
falling on the cheese or cheese con-
tainers. 

§ 58.425 Conveyor for moving and 
draining block or barrel cheese. 

The conveyor shall be constructed so 
that it will not contaminate the cheese 

and be easily cleaned. It shall be in-
stalled so that the press drippings will 
not cause an environmental problem. 

§ 58.426 Rindless cheese wrapping 
equipment. 

The equipment used to heat seal the 
wrapper applied to rindless cheese shall 
have square interior corners, reason-
ably smooth interior surface and have 
controls that shall provide uniform 
pressure and heat equally to all sur-
faces. The equipment used to apply 
shrinkable wrapping material to 
rindless cheese shall operate to main-
tain the natural intended shape of the 
cheese in an acceptable manner, rea-
sonably smooth surfaces on the cheese 
and tightly adhere the wrapper to the 
surface of the cheese. 

§ 58.427 Paraffin tanks. 
The metal tank should be adequate 

in size, have wood rather than metal 
racks to support the cheese, have heat 
controls and an indicating thermom-
eter. The cheese wax shall be kept 
clean. 

§ 58.428 Speciality equipment. 
All product contact areas of spe-

ciality equipment shall be constructed 
of stainless steel or of material ap-
proved in the 3–A Sanitary Standards 
for Plastic and Rubber and Rubber- 
Like Material, and constructed fol-
lowing 3–A Sanitary Standards prin-
ciples. 

§ 58.429 Washing machine. 
When used, the washing machine for 

cheese cloths and bandages shall be of 
commercial quality and size; or of suf-
ficient size to handle the applicable 
load. It should be equipped with tem-
perature and water level controls. 

QUALITY SPECIFICATIONS FOR RAW 
MATERIAL 

§ 58.430 Milk. 
The milk shall be fresh, sweet, pleas-

ing and desirable in flavor and shall 
meet the requirements as outlined 
under §§ 58.132 through 58.138. The milk 
may be adjusted by separating part of 
the fat from the milk or by adding one 
or more of the following dairy prod-
ucts: Cream, skim milk, concentrated 
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skim milk, nonfat dry milk, and water 
in a quantity sufficient to reconstitute 
any concentrated or dry milk used. 
Such dairy products shall have origi-
nated from raw milk meeting the same 
requirements as outlined under §§ 58.132 
through 58.138. 

§ 58.431 Hydrogen peroxide. 

The solution shall comply with the 
specification of the U.S. Pharmacopeia, 
except that it may exceed the con-
centration specified therein and it does 
not contain added preservative. Appli-
cation and usage shall be as specified 
in the ‘‘Definitions and Standards of 
Identity for Cheese and Cheese Prod-
ucts’’, Food and Drug Administration. 

§ 58.432 Catalase. 

The catalase preparation shall be a 
stable, buffered solution, neutral in pH, 
having a potency of not less than 100 
Keil units per milliliter. The source of 
the catalase, its application and usage 
shall be as specified in the ‘‘Definitions 
and Standards of Identity for Cheese 
and Cheese Products,’’ Food and Drug 
Administration. 

§ 58.433 Cheese cultures. 

Harmless microbial cultures used in 
the development of acid and flavor 
components in cheese shall have a 
pleasing and desirable taste and odor 
and shall have the ability to actively 
produce the desired results in the 
cheese during the manufacturing proc-
ess. 

§ 58.434 Calcium chloride. 

Calcium chloride, when used, shall 
meet the requirements of the Food 
Chemical Codex. 

§ 58.435 Color. 

Coloring when used, shall be Annatto 
or any cheese or butter color which 
meet the requirements of the Food and 
Drug Administration. 

§ 58.436 Rennet, pepsin, other milk 
clotting enzymes and flavor en-
zymes. 

Enzyme preparations used in the 
manufacture of cheese shall be safe and 
suitable. 

§ 58.437 Salt. 

The salt shall be free-flowing, white 
refined sodium chloride and shall meet 
the requirements of the Food Chemical 
Codex. 

OPERATIONS AND OPERATING 
PROCEDURES 

§ 58.438 Cheese from pasteurized milk. 

If the cheese is labeled as pasteur-
ized, the milk shall be pasteurized by 
subjecting every particle of milk to a 
minimum temperature of 161 °F. for 
not less than 15 seconds or by any 
other acceptable combination of tem-
perature and time treatment approved 
by the Administrator. HTST pasteur-
ization units shall be equipped with the 
proper controls and equipment to as-
sure pasteurization. If the milk is held 
more than 2 hours between the time of 
pasteurization and setting, it shall be 
cooled to 45 °F. or lower until time of 
setting. 

§ 58.439 Cheese from unpasteurized 
milk. 

If the cheese is labeled as ‘‘heat 
treated’’, ‘‘unpasteurized,’’ ‘‘raw 
milk’’, or ‘‘for manufacturing’’ the 
milk may be raw or heated at tempera-
tures below pasteurization. Cheese 
made from unpasteurized milk shall be 
cured for a period of 60 days at a tem-
perature not less than 35 °F. If the milk 
is held more than 2 hours between time 
of receipt or heat treatment and set-
ting, it shall be cooled to 45 °F. or 
lower until time of setting. 

§ 58.440 Make schedule. 

A uniform schedule should be estab-
lished and followed as closely as pos-
sible for the various steps of setting, 
cutting, cooking, draining the whey 
and milling the curd, to promote a uni-
form quality of cheese. 
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